DIXIE RAISIN-NUT BREAD 


For a teatime snack, slice this dark spicy loaf 
thin and spread with cream cheese 


Bake at 350° for 1 hour . . . makes 1 loaf, 9x5x3 


3 cups sifted regular flour 1 egg 
Y2 cup sugar 1 cup milk 
112 teaspoons salt 2/3 cup molasses 
1/2 teaspoons baking powder 1/4 cup melted shortening 
34, teaspoon baking soda 1 cup seedless raisins 
1 teaspoon cinnamon V2 cup finely chopped walnuts 


Yz2 teaspoon ground nutmeg 


1. Sift flour, sugar, salt, baking powder, soda, cinnamon, 
and nutmeg into a large bowl. 

2. Beat egg slightly in a small bowl; stir in milk, molasses, 
and melted shortening; add to flour mixture all at once. 
Stir just until well-blended. Stir in raisins and wal- 
nuts. Pour into a well-greased loaf pan, 9x5x3. 

3. Bake in moderate oven (350°) 1 hour, or until a wooden 
pick inserted in top comes out clean. 

4. Cool in pan on a wire rack 10 minutes. Loosen aroun’ 
edges with a knife; turn out onto rack; cool completel: 
Wrap in transparent wrap or foil and store overnig 
for easier slicing. 


FAMILY CIR 


